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Need for Care in Inspecting Tomatoes 


Some canned tomatoes were recently seized by the Govern- 
ment as being in violation of the pure food laws. Samples which 
were examined from the seized lot were of particular interest 
because of internal infection with plant disease organisms. 
In many cases the outside appearance of the tomato was en- 
tirely normal, but within the fruit there were dark-colored, 
hardened masses resulting from the presence of plant disease 
infection. 

Conference with the pathologists of the Department of 
Agriculture revealed that the disease in question had not or- 
dinarily been considered very serious, although known for some 
time to specialists in tomato diseases. It was stated by the 
pathologists that the same type of trouble had been experienced 
by shippers of green tomatoes in the south. In these cases 
the tomatoes appeared normal at time of picking for shipment, 
but on arrival at the market when the color was more fully 
developed the presence of the internal infection might be dis- 
covered. Slight differences in color at the stem end of the 
fruit would on careful examination to one acquainted with the 
difficulty indicate its presence. Casual examination of the ripen- 
ing — might lead to the conclusion that they were entirely 
sound, 

In view of the recent appearance of this trouble in canned 
tomatoes, canners should caution inspectors and particularly 
peelers to be on the watch for it, so that any tomatoes carrying 
this internal trouble may be detected and thrown out at peeling 


time. 
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Field Conference on Corn Borer to be Held 


A conference and field meeting to inspect European corn 
borer conditions and to check up the results of the 1927 cam- 
paign has been called by the U. S. Department of Agriculture 
for September 21, 22, and 23. 

The meeting will start at Toledo, Ohio, on the 21st and the 
day will be spent in Ohio and Michigan visiting field plots and 
laboratories and witnessing demonstrations of corn-harvesting 
equipment designed to meet corn borer conditions. 

On September 22d the day will be spent in a visit to Ontario, 
especially Essex and Kent counties where, according to Canadian 
authorities, there has been continued reduction in acreage de- 
voted to corn. A general conference will be held at Detroit on 
September 23. 

The meeting, it is expected, will be largely attended by 
state and Federal authorities who have been connected with the 
corn borer campaign, and a number of representatives of agri- 
cultural organizations and the agricultural press have been ir 
vited. The Department has also extended invitations to the 
officers of canners’ associations in the corn-canning states, and 


this will afford an excellent opportunity for them to obtain first- 
hand information on the corn borer situation and to discuss it 
with the Federal and state authorities as well as with the 
farmers. 


The Value of Canned Foods 

Under the title “The Value of Canned Foods,” Dr. Walter 
H. Eddy, Professor of Physiological Chemistry at Columbia 
University, has contributed to the September number of the 
Pictorial Review an article that will be of interest to every 
canner. 

“The question which I asked of canned fruits and vege- 
tables,” he writes, “‘was whether after the cooking they undergo 
in the canning process, they still contribute to my diet those 
elements which I know to be in the fresh fruits and vegetables.” 

Dr. Eddy’s answer is in the affirmative, and to make his 
point clear, he compares two recipes, one for the home cooking 
of peas, and the other based on the commercial method of 
canning. The soluble salts and nutrients may be lost in the cook- 
ing water in either case, he states, and “herein lies reason for 
caution as to length of bleach in the commercial process and 
basis for conserving the cooking water in either case.” The 
loss by solution is liable to be as great in the home cooking as 
in the canning process. 
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As to the vitamin loss, Dr. Eddy refers to the striking re- 
sults of experiments at the University which show that while 
the canning process produces some destruction of Vitamin C 
in peas, spinach and cabbage, that destruction is much less than 
that which follows when the same foods are heated an equal or 
less time and at lower temperatures in open kettles. 

One feature -f the commercial canning process, he points 
out, is the attei..on given to the problem of. sterilization in or- 
der to safeguard the public against bacterial poisoning. 


Distribution Statistics on Two Cities Issued 


The census of distribution in Fargo, North Dakota, and 
Syracuse, New York, preliminary reports on which have been 
issued by the Census Bureau of the Department of Commerce, 
shows that, as in the case of Baltimore, the largest annual sales 
of any one class of distributors are those of the wholesale and 
retail dealers in food products. 

In Syracuse statistics were obtained for 2,678 establish- 
ments having annual sales of $232,792,800, of which 671 were 
wholesale and retail groceries and delicatessen establishments 
with annual sales of $26,527,800. In Fargo, 480 establishments 
were reported having annual sales of $57,398,100, of which 123 
were wholesale and retail dealers in food products with total 
sales of $11,927,700. 


Bureau of Agricultural Economics Opens Office at Portland 

A regional office to serve as a contact station between the 
Bureau of Agricultural Economics of the U. S. Department of 
Agriculture and public and private marketing and research 
agencies in the Pacific Northwest has been opened in the new 
Post Office Building, Portland, Oregon. William A. Schoen- 
feld, formerly assistant chief of the bureau, has been placed in 
charge. Mr. Schoenfeld’s work, being regional in character, 
will require that considerable time be spent in Seattle, Washing- 
ton, where he will use space in the Bureau’s office at 505 Arctic 
Building. 

Retail Trade in August 

Sales of 566 department and other retail stores reporting to 
the Federal Reserve System were about 7 per cent larger in 
August of this year than in the corresponding month of 1926. 
Daily average sales for the two months indicate an increase of 
3 per cent. Total monthly sales of two mail-order houses were 
17 per cent larger than a year ago, and those of eight chains 

{{ of five-and-ten cent stores were 15 per cent higher. 
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Commercial Carrot Crop Statistics 


In a report on the commercial crop of carrots, the Cali- 
fornia Cooperative Crop Reporting Service states that the area 
in carrots in 1927 is 28,150 acres, the leading states being 
Louisiana with 11,600 acres, California with 4,620 acres, and 
Texas with 4,080 acres. Yields per acre this year are now avail- 
able for three states—Louisiana, 139 bushels; Mississippi, 310 
bushels; Texas, 200 bushels. 


Bulletin Issued on Sweet Corn in Michigan 


The Agricultural Experiment Station of Michigan State 
College at East Lansing has issued, as Circular Bulletin No. 
105, an 18-page illustrated report on sweet corn by G. E. Starr, 
in which is presented information as to soils adapted to this 
crop, fertilizers, planting, cultivating, and harvesting methods, 
selection and care of seeds, and diseases and insects, along with 
an analysis of the chief varieties of sweet corn studied through 
trial crops grown in 1924 and 1925. 


Alaska Salmon Pack Up to September 1 


The pack of Alaska salmon up to September 1 is estimated 
at 3,397,040 cases, according to a statement issued by the U. S. 
Bureau of Fisheries in cooperation with the Association of Pa- 
cific Fisheries. The pack, by varieties, is estimated as follows: 


Central Southeastern 
Cases 


294,000 
824,000 
248,000 
80,000 
43,000 0 
923,040 1,489,000 3,397,040 


Duty Fixed on Antipasto 


Antipasto is subject to duty at 30 per cent ad valorem un- 
der paragraph 720 of the Tariff Act, according to a decision of 
the United States Customs Court overruling a protest filed by 
importers. An analysis of the article, made at the request of 
counsel, to ascertain the component materials of antipasto show- 
ed them to be as follows: Vegetables, including olives, onions, 
pickles, pieces of artichokes and mushrooms, 60 per cent; fish, 
17 per cent; oil, 1.2 per cent; vinegar, etc., bydifference, 21.8 
per cent. There was no evidence of added oil. 
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Forecasts on Canning Crops 


Revised estimates by’ the U. S. Bureau of Agricultural 
Economics on the production of sweet corn and tomatoe’ for 
manufacture, based on crop conditions as reported by canners 
for September 1, indicate decreases from earlier forecasts. The 
production of sweet corn, in the latest estimate, is placed at 395,- 
500 tons, and of tomatoes at 1,027,200 tons. The following 
table gives the acreage and production figures, as announced by 
the Bureau: 


Sweet corn Tomatoes 
Acres 


261,500 
245,430 
Tons 
988,100 


Aug. 1 forecast 1,183,700 

Aug. 15 forecast 1,142,400 

Sept. 1 forecast 395, 500 1,027,200 
The first forecasts on the crop of cucumbers for pickles 
and cabbage for kraut have also been issued by the Bureau of 
Agricultural Economics. The 1927 cucumber crop is estimated 
at 2,818,000 bushels and the cabbage crop at 142,000 tons. In 
the following table are given acreage and production figures 

for earlier years, along with the 1927 forecasts: 
Cucumbers Cabbage 


1926 
1927 (estimated) 


(forecast) 

The Bureau has issued statistics on the 1927 pack of peas, 
showing the proportion of the pack in sieves 1 to 5, as revealed 
by 65 reports on Alaskas and 52 reports on sweet wrinkled peas. 
The statistics are summarized in the following statement: 


1926 
Alaskas . reports) : Per cent 
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This Shower Will Also Help The Canner 


With an eye to the fact that “civilized man can not live 
without cooks,” friends giving showers for the bride-to-be have 
sometimes presented her a cook book or perhaps a set of prized 
recipes; but a sorority in Washington a few days ago did some- 
thing just a little more practical. 

The members of the sorority knew that the young couple 
were fond of goods things to eat. A kitchen shower had already 
provided pots, pans, kettles and other cooking equipment. China, 
silver, and linen showers had gone far toward providing for the 
dining room. Almost everything was at hand, except the actual 
things to eat. 

Then a happy idea came to one girl, and she immediately 
announced a canned food shower. It was something new, some- 
thing practical, and it “took.” Dozens of cans of vegetables, 
fruits, sea foods, soups, condiments, and jellies, made up the 
shower. To avoid duplication the bride’s friends compared 
notes before selecting their gifts, and the result was a collection 
of canned foods that included not only the well known staples 
but many varieties with which the ordinary cook is none too 
familiar. 


Pea Pack in Minnesota 


The Commissioner of Agriculture of Minnesota, according 
to a press report, has announced that the pack of canned peas in 
Minnesota this year amounted to 485,139 cases as compared 
with 428,632 cases in 1926 and 433,800 cases in 1925. 


Army in Market for Canned Foods 


The Quartermaster Supply Officer at Fort Mason, San Fran- 
cisco, has advertised for bids to be opened October 10 on var- 
ious canned foods for shipment to Honolulu. Delivery must be 
made in sufficient time to reach San Francisco on or before 
November 25. Copies of the proposal (Circular No. 28-25- 
SUBS.) may be obtained by addressing The Quartermaster Sup- 
ply Officer. 

The canned foods included in the proposal are: Apricots, 
888 No. 24 cans; Baked beans, 1,752 No. 214 cans; Lima beans, 
1,320 No. 2 cans; String beans 27,840 No. 2 cans; Sweet cher- 
ries, 1,680 No. 24% cans; Corn, cream style, 80,208 No. 2 cans; 
Hominy, 5,400 No. 2% cans; Peaches, 14,640 No. 2% cans; 
Pears, 6,432 No. 21% cans; Peas, 69,264 No. 2 cans; Pumpkin, 
5,376 No. 24% cans; and Salmon, 16,560 one-pound cans. 
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Car Loadings 
Loadings of revenue freight for the week ended Septem- 
ber 3 totaled 1,117,069 cars as compared with 1,109,225 for the 
preceding week. As compared with the corresponding week 
last year the loadings showed a decrease of 26,379 cars. 


Virus Diseases of the Raspberry 

A 38-page bulletin on virus diseases of raspberries, which 
as a group are by far the most destructive of all the raspberry 
troubles, has been issued as Technical Bulletin No. 80 by the 
Agricultural Experiment Station of Michigan State College at 
East Lansing. The bulletin, which was prepared by C. W. Ben- 
nett and is based on a four-year investigation started during the 
summer of 1922, deals mainly with the virus diseases of red, 
black and hybrid varieties of the raspberry, of which diseases 
there are apparently five distinct types. The investigation de- 
veloped that there are wide varietal ranges of susceptibility, ap- 
parent immunity and disease toleration, and that the most satis- 
factory control measures available for general use are (1) care- 
ful and efficient roguing, and (2) selection and production of 
virus-free nursery stock. The bulletin is well illustrated and 
also contains a comprehensive bibliography. 


Warehouses for Canned Foods Licensed in Twelve States 


Under the provisions of the United States Warehouse Act, 
licenses have been issued for warehouses in twelve states for 
the storage of canned foods, according to an announcement of 
the Bureau of Agricultural Economics. Reports to the Bureau 
indicate that loans supported by Federal licensed warehouse 
receipts enable growers to obtain lower interest rates. The 
Bureau's announcement further states: 

“Canned foods were made storable under the Warehouse 
Act only a year ago, but already 42 warehouses with an aggre- 
gate capacity of 3,316,000 dozen cans have been licensed in 
Oregon, Utah, Oklahoma, Missouri, Arkansas, Illinois, lowa, 
Wisconsin, Indiana, Ohio, Virginia, and Maryland. Additional 
applications are pending from warehousemen in Texas, Utah, 
Arkansas, Missouri, and Ohio. 

“Increasing interest is being manifested by the trade in 
national standards for canned foods. Under the Warehouse 
Act it is necessary for the grade of stored products to be stated 
on Federal Warehouse receipts (except under certain con- 
ditions). If the warehouse receipt is to be used for collateral 
purposes banks generally require that the grade be stated. 
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“Standards for canned foods never have been well-defined in 
the trade, and in order that the Federal Warehouse receipts for 
canned foods may enjoy the widest use for collateral purposes, 
the Bureau has devoted considerable attention to standardization 
work on the more important vegetables. The bureau expects 
shortly to announce tentative United States standards for 
canned tomatoes (without puree) and canned sweet corn 
(cream style). Work is being done also on standards for 
canned peas, canned stringless beans, and lima beans.” 

The standards referred to in the Bureau’s announcement 
are those being formulated for use in administration of the 
Warehouse Act and are entirely independent of standards 
adopted by the Department in connection with the enforcement 
of the Food and Drugs Act. 


New Book on Bean Culture 


“Bean Culture” is the title of a new book by Dr. E. V. 
Hardenburg, Professor of Vegetable Gardening, New York 
State College of Agriculture, recently published by the Mac- 
Millan Company in the Rural Science Series. The book is a 
general reference treatise and discusses in some detail various 
types of beans, soils, fertilizers, cultural methods, plant dis- 
eases and insects, breeding and improving of varieties. There 
are separate chapters on the bean canning industry and the 
string bean as a truck crop. The publication should be of in- 


terest to many bean canners and to field men who are dealing 
with bean growers. 


Farm Real Estate Values Decline in Past Year 


Farm real estate values declined sharply during the crop 
year just ended, being placed at 119 per cent of the pre-war 
level, against 124 in 1926, in the Department of Agriculture's 
new index of farm real estate values. The decline is part of a 
continued depreciation during the past seven years from the 


peak of 169 per cent of pre-war in 1920. Present values are at 
about the 1917 level. 


Trade Conference Planned for Salad Dressing Industry 


The Federal Trade Commission has announced that, if the 
industry indicates its desire for such action, the Commission 
will sponsor a trade conference with the salad dressing industry 
on alleged unfair practices. Chief among the so-called unfair 
practices is said to be the packing of less than a gallon of salad 
dressing in standard gallon size cans. 
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